The immediate decrease in pH following addition of MAA within a few minutes was the result of the available MAA being used up in the reaction and consequently being unable to contribute to maintaining pH 9 owing to the generation of MA (methacrylic acid). This indicated that the reaction of MAA with both types of gelatin occurred quickly upon collision. The magnitude of the decrease in pH was more pronounced for GelMA with higher feed ratios owing to the production of more MA. Figure S2 . Viscosity versus temperature profile in type A GelMA of 30%, 20%, and 10% w/v (n = 3). The viscosity of type A GelMA increased with decreasing the temperature. The viscosity of GelMA was also in proportion to the concentration of GelMA. GelMA at 30% formed the most stable and strongest physical gel at room temperature among the samples. 
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